
 

Please advise the team of any food allergies.  
A discretionary 10% service charge will be added to the final bill. 100% of which goes to the team who served you. 

A LA CARTE  
AUTUMN MENU 

For The Table 
 

Marinated Olives V, Vg, GF, DF      £4.50 
 

Freshly Baked Bread V, Vg, GFo      £4.50 
with olive oil & balsamic vinegar  

 

Small Plates 

 
 
 
 
 

Freshly Made Soup V, Gfo   £8.00 
Served with crusty bread 

 
N’duja and Mozzarella Arancini  Gfo   £8.50 

Available as a main course with 2 Arancini £16.00 
Served with basil and parmesan mayo 

 
Chicken Liver Parfait Gfo   £9.00 

Toasted sourdough, honey and fig chutney  
 

Haddock and Mozzarella Fishcakes Gfo   £8.50 
Available as a main with fries   £18.50 

Grilled bok choy, gribiche sauce 
 

Mains 
 

Sausage & Mash DFo    £19.50 
Vegetarian option £17 

Caramelised onion gravy, seasonal greens, crispy onions     
 

Fish & Chips DF    £19.50 
Koffman skin on fries, homemade tartar sauce & minted pea puree   

 
Honey & Harissa Grilled Pork Belly Skewers DF, GFo   £23.50 

Chimichurri, Koffman skin-on fries 
 

Fragrant Lamb Tagine DFo, GFo   £25.50 
Homemade flat bread, roast vegetables couscous 

 
Creamy Tuscan Chicken GFo   £22.50 

Spinach, cherry tomatoes, red onions, peppers, garlic, and crumbled feta cheese served with homemade sundried 
tomato bread 

 
Pan Fried Sea Bass DFo, GFo   £23.50 

Crushed new potatoes, capers, spring onions, rich lemon and parsley sauce 
 

Pastificio Bacchini Panzerotti V   £18.00 
Porcini mushrooms, truffle and tarragon butter, grated parmesan 

 
 

 



 

Please advise the team of any food allergies.  
A discretionary 10% service charge will be added to the final bill. 100% of which goes to the team who served you. 

 

 

From the Grill 
 
Rump Steak 8oz    £23.50 

Rib-eye Steak 8oz   £27.00 

Hunters Burger Vgo £17.50 
Vegetarian or Vegan option £15  
mature cheddar, baby gem, beef tomato homemade burger relish, onion rings & Koffman skin on fries  

Add an extra beef patty for £5 / Add bacon for £2 / Add fried egg for £2 / Add stilton cheese for £2.50    

 

Sides 

Mixed leaf salad, Honey Mustard Dressing V, Vg, DF £6.50 

Skin on Kofman Fries V, Vg  £6.50 

Truffle Rosemary Fries V, Vg  £7.50 

Home Made Onion Rings, Sriracha Mayo V, Vg, DF  £6.50 

Charred Broccoli, Signature Ranch Dressing, Toasted Hazelnuts V, DFo  £6.50 

 

Desserts 

 
Sticky Toffee Pudding V   £8.00 

Coffee toffee sauce and salted caramel ice cream 
 

Classic French Vanilla Crème Brûlée V, GFo   £8.50 
Served with homemade shortbread 

 
Fudge Triple Chocolate Brownie V   £8.00 

Vanilla ice cream, raspberry coulis and crushed raspberries 
 

Ice-creams or Sorbets Vgo   £7.50 
Three scoops 

 
Cheese Board    V   £13 

Long Clawson Stilton, Rutland Red Leicester, Lincolnshire Poacher, Homemade Chutney, 
Breadsticks & Grapes   

 
 

Our steaks come with: 
Green peppercorn sauce 

Grilled mushroom & tomato 
Koffman skin on fries 

V: Vegetarian 
Vg: Vegan 

Gf: Gluten free 
Df: Dairy free 

Gfo: Gluten free option 
Vgo: Vegan option 


